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1 had barely
fourth of such bleasings
began to get up and

The average camp Is composed of 40
men being taken In than

* | purposes ;

mmw, the first step is to cut u motch
with the ax on that side of the tree
looking In the direction Im which it Is
desired to have it fall. This notch Is
wedge-shaped, the under surface being
borizontal and the upper ut an angle
of 45 degrees. This notch servea two
It directs the fall of the
tree and aleo prevents bad splitting
of the bole,

After the notch bas been made the

. | cutting with the saw Is started oo the

opposite side of the tree and a fow
inches higher than the horizontal sur-
face of the noich. Soon the saw has
buried Iteelf In the tree; then the
wedges come Into use. They are driv-
en Into the cut, bmck of the saw, thus
preventing the weight of the tree from
falling on the saw and also helping to

will accommodate, During
the afterncon the cook usually pre-|
pares a bushel or more of doughnuts
for the jacks. These disappear at sup- |
per. After supper the lumber-jacks |
have a jolly time telling stories of
the chase, of the “high spots™ they|
have hit when spending “road stakes,” |
of movies they have seen In the citles,
of fights they have waged and of thrill-
Ing experiences they have undergone
in their work. A lumber camp Is no
place for a troublesome man or for a
man who Is not on the square,

The jacks are great smokera. They
get their supplies at the company
store, practically at cost. Many of
the lumber-jacks read, for they are
intelligent men from among whowm the
future jobbers and bosses must comne.
Cards are not played, for the bosses
want as little fighting as possible. The
dining room ls hallowed ground In &
lumber camp. no jJack belug allowed
to pass the threshold of the dining
room door until the cook gives the word,
The large common room I froot of
the dining reom is the winter club of
the men. This they occuhy untll nine

direct the fall. Usually the tree begins
to fall just before the cut from the saw
has met the notch on the opposite side.

jand while part of the bole I still Intact.

When this point s reached, the jacks
who are doing the fellilng are on the
alert, since it s necessary for them to
stay long enough to make certaln that
the tree will fanll, and at the same
time allow themselves a few seconds
In which to make thelr getaway with
the saw.

The hemlock cutters go In palrs. A
team I8 composed of a “spudder” and
m “ftter,” the latter notching the tree
1o be felled. When the tree la felled
the spudder peals the bark from the
stump, while the fAtter with his ax
“rings” the (ree, culting clean grooves
around the trunk every three feet of
»o In order that the spudder may peel
off the bark with his spud—an In-
strument something like a C8ban
machete. After the tree has been

foot logs.

After the peeling. the (eamsters
“grab-drive” the logs out of the woods

o'clock, when they go to bed.
While cutting methods have changed
in the woods In the past thirty or for-

two of the oldest of hand-tools, the
wedge and the ax, are stlll lending de-
It s

over some of the duties of the ax, but
the Iatter s quite aa nec-

essary at It ever was. There are two
methoda of felling trees: with the ax
alone, of with the ax and cross-cut
saw. Powerdiriven machines for fel)-
been Invented, but the

ty years, it Is Interesting to note that|

lumber rallronds, load the logn um the
care. The jacks take their hapnd at
buliding rallroads through the forests
{mn well as cutting roads for the team-
| wters, “Mwampers”, clear the roads

. mnd the way to the logs as they lie In
taken | the wooda, Unskilled teaninters would

kil a pair of horses In three months.
Kkilled men can keep their horses In

| good condition for yeura

The Michigan woodsmen work prac.
tically all the year round. Few of the
lumber-jucks are married, but they
msually marry when they
bosses. They are gemerovus (o a fault,
and *“blow” themeelves when they get
the wanderiust. They fiit from camp
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stripped, the two wen cut It into 18- |

10 the skidways where two expert skid- |
ders, walting on the specially-buflt |

change im fumishings In other
things. The group of dainty articles
shown here Is made up of things for a
lady's room and Includes s bug that
will serve severnl purposes, a hand
mirror, lamp shade, talcum sifter and
crystal perfume bottle. They are only a
few of many slmliur pleces, mostly
made for the dresslng table, and they
reveal the mode In these feminine be-
longings and are sure to Intrigue the
clever needlewoman to try her hand
al them,

Plals nnd brocaded silk in rose, old
blue or lavender, used with narrow
gold lace or all-over gold lace or net,
with the ald of tiny ribbon and chiffon
fowers and MHogerie or sllk laces pro-
vide the means for their decorative
finishinga. Black satin or satin with
a black ground and bright-colored
stripes used with gold lace, is effective-
Iy uped also—and all-over gold Ince.
stretched over crystal bottles, dishes,
candlesticks and trays Is very hand-
some without any color under it. Nar
row gold lace and tiny colored fowern
set In gold bruld are used for finishing
these pleces

Small screens for the telephone or
to screen an electric table lamp are
among the new things made of colored
chiffon and gold luce. They are solne-
whut sloipler © make tham the old
time fadles In their wide skirta, “I
shown In the picture. Hoth reguire a

the articles necessary for making
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THINGS TO EMBELLISH THE HOME

cemsories and foundations, gold and
sliver cloth add their sheen 1o all
these other fabrica.

Among the whims of the mode ap-
peur berthes of lace. Ome miphr have
expected the bertha to remppear along
with the longer and full skirts and
its welcome has been so enthusiastic
that much has been made of . It Is
shown om the party frock plctured of
embroldered net and lace with low
neck and short mleeves, In a wide ex-
ample, made of lace. It falls from
the neckline and partly covers the
arma, forming the most coaspicuous

vy leas vesiEcu Asebpapid Ul i

n--—u-mmu-omh:
. ¥
Robert Baeveriy

" A VARIETY OF 0000 THINGS

Who dess ol enjoy a good cake?
Packed ogge whon carefully kept way
be uwsed for swch @

calte, 5
Sliiver Loef Cake—~
Take two und threo
fourthe cupfuls of pastry
flour, one and one-fourth
cupfuls of pgrunsiated
sugur, two-thinds of =
cuplul of water, obe-hall
cupful of butter, the
whites of sever, g8
three teuspoonfulas of
| buking powder, ome tewspounful of
| Bavoring extract and one-half tea-
| spoonful of sult, Cream the buiter
!nld add the sugar, mix until well
i blended, then add the Hour sified with
{ the dry ingredients, alternating with
| the water; fold In the stifMly beuten
[rhltn and buke In a moderate oven

| for one howr.

i Pound Cake.—Take tem eogge. ove
| pound, or two cupfuls of sugur; one
| pound, or four cupfuls of flour; three
| fourths of a pound, or one and one
Lalf cupfuls of butter; two tennpoon-

fuls of lemon extract; sdd one tea
spoonful of salt. Cream the buller‘
und sugnr until white and foamy.
Repurate the egg yolks from the
whites und beat well. Add alternately
‘one heaping tablespoonful of lluurl
with u small portion of tie beaten |
rolk und white. beating the mixture |
| well between emch additlon of tour |
und egg. The success of u pound cuke |
depends upon the beating and the |
buking. Put Into s very slow oven |
ond increase the hest fo a maller-u!
| oven and bake one hour and a ha'f. |
| Swest Apples and Quinces~(ure a |
| hulf-dozen sweet apples. 81} the cen- |
ters with chopped quince, add unr|
| and water gad bake until well done. |
Serve as a dessert with whipped |
rream. |
|  Honey Mermite.—Take one cupful of |

| butter, one and onehalf cupfuls of |

Taniac 1s sold by all good druggista
—Advertisrment, -

Ten to one you never saw a pessi-
mist who wam't troubled with Indi

NS
254 AND 754 MCKAGES EVERYWMERE

Garfield Tea

Was Yeur
L ) |
For every stomach «
and Intestinal {iL
This good old.-fash.
looed berd bome-
retuedy for consti-
pation, stomach s -
and other derange
ments of the ays

style-feature of the frock. The man-  honey, strained. one teaspoonful of | bem =0 prevalent these days is in ever

agement of the girdle of marrow rib-
bon is noteworthy. It is finished with
a full rosette, llke a chrysanthemuom,
with many ends of ribbon falling from
It and is placed at the front of the
dress, This lovely party frock s a
sensible cholce for the girl who is ROt

indulged In & pumber of such dresses, |

since she will not grow tired of lace
and its style Is appealing. Besldes,
lace Is more easily freshened than
other materiais

Soine of the prettiest party frocks
have plain bodices of silver cloth with
full skirts of chiffon. The bodlices
are long-walsted and usunlly Jolned
to the skirt under a girdie of roses
made of the chifon and silver cloth,
Many variations in panels are added
to insury AR uneven hemline and cod-

wire foundation and the shopd carry | tribute to the gracefuinesa of the |

dresa.  Girdles endin® In  rosettes,

LOVELY PARTY FROCK

| soda, three eggs, five cupfuls of dour,
ope teaxpoonful of salt, two tearpoon-
fuls of clanamon, two and onefourth |
cupfuls ench of choppwi raisine and |
nul meats, Digsolve the sods In the |
boney which has been slightly |
warued, wnh.lhr dry Ingredienis.
Add the frult and nuts last. lgvp
| from a spoon on & buttered sheet and
1 bake [n a moderate oven,

Orange and Walnut Saled.—Peel
fine Juley omnges, el Into very thin
' alleen.  Sliee walnut meata, using one
| rupful of orange to three-fourths of a
| capful of nuta Mix with a highly |
| seunoned Freach dressing and serve
'[on lettuce,

| Those persons and thinge, then, that l
inapire us 1o do our beat, that maks |
us live at our best, whem we are 13
thelr presence, that iall forth (rom
ue our laten! and unsusperisd per-
sonality, that nourish and support that |
personality~those are our (rienda-— |
Randolph 8 Bourne. {
|
i1

FOR THE TABLE

, In uming bread erumhs for escnl |
fiped dishes, season well with salt and |
| pepper and add to |
sminll quantity of melted

butter; stir untll well

mized, Currunts, the

drled  varlety, may be’

well cleaned by rubblng

them well In flour, !rhlrhl

will remove any grik

then wush and dry In !

collunder and they will|

| be rendy for use, l
Une of the most wholesome of |
breukfust foods 18 whea! right from
| the granury. Hoak over nighl, thea
cook slowly on the buck of the stove |
|unu| the wheat Is u gelatinous mass. |
| Berve with top milk, |
| Qreen Boup.—Wusll two quarts of |
spinach In severnl waters. Wash,
[ peel and chop fAne three small turaips. |
| two oplons, & bubch of celery wnl e
bunch of parsiey. Fry the vegeinbles

greater favor as a family medicine
than In your grandmother’s day.

Bt'“t'!‘ r hnl'l Pi“\
for Liver 1lls.

M

HINKLE czo
c=o(APSULES

| in four tablespoonfuls of butter. ndd » | '

pint of water und simmer until tender
Mix two tablespoonfuls of fMour with
a lrtle milk, ndd It 1o obe and one
half pints of mwilk, and boll fve min: |
utes. Put all the vegetables throligh !
| m wleve, fhen add the hot milk and |
 perve with rroutons,

Tuna Fish Salad.—Tuke one cupful |
of tuna Msh, shredded, three-fourtha of |
a cupful of bolled sulnd dressing, obe

| halt cupful of chopped celery, m‘
Lalf envelope of gelatin, one-fourth

pepper, one-half teaspoonful of salt, |
and onefourth of a teuspoonful of
japriks. Souk the gelutin n the |
water five minutes, then add It withi
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All in Melher's Day.

The fuliback of the losing team, whe
takes & severe puuweling while trying
to stem the tide, is mecinimed a hero
But for the mother who has (0 spend




